
Technology is sometimes seen as the enemy of our 
rpTurai. world - the creator of concrete canyons and 
si iwling suburbs, factories producing pollution, 

I mountains of trash: But George Brown's Centre 
for Construction and Engineering Technologies' is; 
nc m going green - for good - and working to chal- 
h i that image ahtjl era| 

re * totally aware students 
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If ig sho il environjfigitil issue! and sustain- 
abmcy is starting to infuse alj he Centre's; courses 
anu ^rations - in everything -loss curricu¬ 
lum. and how Jabs handle waste, to. moving to 
xjegradabfe cups m meeting* Eveoti^y : s ‘ 
students m the Centre will be taught awareness of 
er lentai issues and impact.. as we 
tech, ■ :gy car? help solve environments! problems 
says Dec Muncy Sherman. 1 vVe'ie |||hg this on as 
a strategic, direction for the Centre she says. 





”jfOi:to ci^in 7 pioneer and hospit *ity * idustry (ggcte th< rles Grieeo 
presented with an honorary-degree 5t George Srown'seon . jeation'cerei' 
JUirC i‘j, Srieco is chair and president of the Ontario Hostelry Institute § 
industry organization that supports post-secondary educational institute 
provide professional hospitality education. The Oh. /vhich is housed at 
Brown, was involved in fundraising for the construction of Georg- : Trow 
pitality building in the mid-1380s. 

He is also the organizing dv.m of tf Cidmary/Tourism Symposium, a me 
the provihdally mandated cunson- currently examining culinary toi 
Ontario, and industry relations co-ordinator for George Brown's C 
Arts. 

‘ The \chf ‘cai;fy industry !n 0,n a is at a size where there is a growl? 
for professional career tiainino and enhancement to support the indust) 
geon ing growth and meet the expeditions of the consumer/" he say 

Qrieco's association with George Brown goes back many years. As a pic 
fine dining restaurateur in the city he welcomed many students on wo? 
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50 mi sugar 
120 g soft butter 
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4 ml lemon juice . - 

100 g raisins (Optional) ' . 

;ig yolks * tr 10 r \\ v 'o f er 

- ir, baking powder and salt 
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